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SECRETARY  AFDEPiSCN  OirFOGD  SHORTAGES 

In  an  appearance  before  the  Advertising  Federation  of  America  at  Kew  York  City 
on  July  11,  the  new  Secretary  of  Agriculture  Olinton  P*  Anderson  had  some  per- 
tinent remarks  to  make  about  the  food  situation.  Space  limit s_ prevent  repro- 
duction of  all  of  then,  but  here  are  a  few  of  special  interest: 

"'There  ^re  plenty  of  problems  (in  food  production,  preservation  and  distribu- 
tion) that  are  tough*  Right  nov\f,  the  demand  for  food  exceeds  the  supply,  IVe 
are  facing  the  fact  that  many  items  of  v^rhat  ^America  loves  as  its  daily  diet 
are  in  ^hort  supply.  We  are  eating  into  our  reserve  stocks  of  meat,  poultry, 
t>ggs,  sugor,  lard  and  canned  goods.  The  public  can  be  told  that  because,  at 
the  same  time,  we  know  our  people  will  not  starve.  There  is  enough  nutritious 
food  for  an  ample  though  different  diet,  even  if  it  doesn^t  include  the  things 
that  you  and  I  have  been  taught  to  like.  .  • 


*'But  the  strange  thing  is  that  we  run  from  rags  to  riches,  from  riches  to  rags 
so  quiojcly.  Only  a  few  months  ago,  we  had  more  lard  than  we  could  store,  and 
some  of  it  went  to  waste  .Only  a  few  years  ago  v^/e  were  paying  people  not  to 
produce  sugar.  How  we  are  so  desperately  short  of  it  that  only  a  few  thousand 
tons  in  the  national  calculations  may  spell  life  or  death  for  a  small  bottler, 
or  baker,  or  candy  stick  maker  who  is  already  weary  from  the  bxirdens  of  war. 

"For  eight  years  in  a  row  (our  farmers)  have  been  setting  new  all-time  food 
production  records.  That's  a  longtime  for  men  to  work  and  providence  to  smile 
on  their  endeavors,  but  even  that  hasn't  been  enough  to  meet  our  unprecedented 
demands^  ■  '  ■' 

"Actually  our  people  ate  so  well  last  year,  ate  so  far  into  our  stockpiles, 
that, we  don't  have  much  reserve  now.  Take  sugar  for  example.  Cur  only  hope 
rigrp^t  now  is  in  increased  production  on  continental  United  States,      Cuba  gave 

upher  greatest  sugar    crop  in  1944  more  than  f  ive  arid  a  half    million  tons. 

^^me  of    that  was  due  to     carryover  cane  which  she     could    not  harvest  in'1943. 
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Her  1945  crop  was  estimated  at  4,600,000  tons,  but  when  the  grind  began,  we 
revised  our  figures  steadily  dowmvard  to  4,300,000,  to  4,100,000  and  the  final 
result  was  under  4,000,000  tons*  That  threw  off  all  our  calculations.  But 
we  underestimated  our  industrial  use  by  480,000  tons  and  were  more  than  300,000 
tons  off  in  calculating  the  home  canning  issuaj  ce  by  local  rationing  boards. 
That's  why  we  must  be  realistic  about  sugar.  The  man  Y\rho  wastes  sugar  today 
is  the  enemy  of  the  American  people,    and  you  and  I  must  check  him  if  we  can," 


GOOD  FEEDING  HELPS  FACTORY  PRODUCTION 

The  "Industrial  Hygiene  Digest"  recently  published  a 
quotation  from  a  letter  written  by  Eric  Johnston,  fam- 
ed president  of  the  U,  S,  Chamber  of  Commerce,  to  Dr, 
Harry  S,  Rogers,  president  of  the  Brooklyn  Chamber  of 
Commerce,  in  connection  with  a  meeting  of  the  I'ort 
Greene  Area  Industrial  Health  Committee,     The  quote* 

V      .  "Perhaps  a  little  incident  from  my  own  experience  v\?ill  be  en- 

couraging to  you.  Last  September  the  manager  of  one  of  my  plants  in  Spokane, 
decided  that  our  employees  were  working  at  a  pretty  rapid  tempo.  We  inaugur- 
ated a  10-minute  rest  period  about  the  middle  of  the  morning  and  again  in  the 
middle  of  the  afternoon  and  a  little  coffee  and  doughnuts  were  served  during 
both  periods. 


"Almost  immediately  our  production  jumped  about  10%,  v\rhich  we  attributed  to 
this  new  and  simple  policy.  Certainly  if  it  is  good  business  to  care  for  the 
steel  machines  on  which  production  depends — to  lubridate  and  adjust  and  repair 
them  so  that  they  are  at  their  'peak  of  efficiency — -it  is  equally  good  business 
to  care  for.  the  %echanical_  condition*  of  the  men  and  women  upon  whom  the  op- 
eration of  tte  machine  depends," 


•   CADILLAC  INCLUDES  CAFETERIA  IN  REDO NVERS 10 rl  PROGRAM 

Conscious  of  the  industrial  production  advantages  result- 
ing from  good  feeding  facilities  for  workers,  the  Cadillac 
Motor  Car  Division  of  the  General  Motors  Corp,, at  Detroit, 
Micjiigan.,  included  relocation  of  ih-plant  deeding  facili- 
ties in  its  application  for  plant  changes  to  accomodate 
reconversion. 

Reconversion  changes  which  shifted  the  majority  of  workers 
i^p  pt|ier  parts  of  the  huge  factory,  made  necessary  reloca- 
tion of  a  complete  feeding  facility  to  accomodate  2,000 
T?/orkers.     Installation  of  equipment  '•  for  the  ndv*f  cafeteria 

was  rushed  at  top  speed  -co  keep  pace  v;ith  relocation  of  new  production  work,ar^ 
consequent  plant  population  shifts.  To  get  the  job  done  quickly, Cadillac  com- 
pletely dismanteled  a  cafeteria  in  a  less  needed  location,  and  re-erected  it 
handy  to  the  working  areas  involved  in  the  new  production  schedules.  Few  work- 
ers suffered  any  major  inconvenience  in  their  mid-shift  eating  habits^ 

Where  reconversion  involves  quick  changes  in  the  location  of  a  majority  of  the 
workers  within  a  plant,  the  feeding  facilities  should  follow  them, according  to 
the  Cadillac  action.  Including  the  cafeteria  in  plans  for  such  shifts  will 
help  to  keep  w  orkers  satisfied,  .  . 
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TAKE-HOME  IDEAS 

Harvest  time  is  canning  time.  IVorkers . 7^;ho  have  victory  gardens  v:ill  be  v/ise 
to  can  all  fruits  and  vegetables  which  the  family  cannot  eat.  Can  them  while 
they  are  young,  and  immediately  after  they  are  packed  to  get  full  flavor  and 
food  values o 

Conserving  and  preserving  food  this  season  are  more  important . than  ever.  Now 
garden  vegetables  and  fruits  are  plentiful,  but  stocks  of  commercially  canned 
foods  will  be  smaller  this  year  than  last.  Increased  military  needs  and  ship- 
ments for  the  liberated  countrie  s' will  cut  the  civilian  supply.  Can  all  you 
can  now  of  your  garden-fresh  foods,  ' 

Use  the  Community  Canning  Centers 

iaany  communities  have  canning,  centers  completely  equipped  for  familjr  canning, 
'iake  your  fruits  and  vegetables  to  a  canning  center  and  can  them,  right  there^ 
lor  those  vjho  have  never  canned  before,  experienced  instructors  are  on  hand  to 
supervise  the  canning  and  help  with'  the  processings  All  that  the  service '  costs 
is  the  price  of  the  can,  plus  a  small  fee. 

Call  your  local  board  of  education  or  the  extension  service  ct  the  Office  of 
Supply  of  the  U,  S,  Department  of  Agri  cult 'ore  to  learn  the  location;  of  the 
nearc^st  community  canning  center. 

If  you  have  not  already  applied  for  your  canning  sugar,  do  so  at  once.  Appli- 
cations may  be  obtained  from  your  local  ration  board. 


SAVE  USED  FATS  AT  EOi^^lE 

Your  butcher  will  give  you  2  red  points  end  up  to  4  cents  per  pound  for  fats 
v\/hich  are  no  longer  useful  to  you  bu-c  precious  for  Uncle  Sam's  firing  line. 
Fats  that  go  down  the  drain  or  into  the  grrbage  pail  don't  help  to  shorten 
this  war.  Keep  the  used  fat  container  in  a  convenient  place  and  see  how  quick- 
ly you  can  fill  it  up. 


P'OOD-CN-THE-JOB  HERE  AND  TEEF:E 

In  a  west  cosst  plant,  only  pint-sized  milk  containers  were  served  until  re- 
cently, v/hen  half -pints  were  made  available,  l.:ilk  saxes  promptly  increased  25 
percent.  If  you  are  a  one-glass-of-milk-fAt-a-meal  drinker  and  your  cafeteria 
serves  only  pints,  suggest  that  half-pints  also  be  served. 
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Auojust  is  harvest  month,  Truckloads  of  fruits  and  green  vs;getables  are  coming 
into  the  cities.  Victory  gardens  all  oA/er  the  Nation  are  helping  to  increase 
this  year's  crop.  . 


Eat  them  vvfhile  they're  fresht 
Garden-fresh  vegetables  and"tree-r ipcned 


fruits     are  delicious 


vaiue . 
they  'r^ 


Eat  plenty 
garden-fresh, 


and  rich  in  food 
in  iiugust,  v^/hile 
Snap  beans,  beets. 


cauliflower,  sweet  corn,  and  many  other 
vegetables  fresh  from  the  garden  will  be 
found  at  your  plant  cafeteria,  Delicious 
sun-ripened  peachts,  and-  cantaloup  and 
other  melons  vjill  corrie  I'rom  orchards  and 
vor  and  vitamins  g:alor<e  to  your  mid-shift  meals 


irdens-  to    the  cafeteria  to  add  fla- 


/.AYS  TO  CCCPx-KATE  iVITH  YOUR  CAfETjriilA  I^FAGLR 


Don't  ask  for  more  sugar:  Your  plant  caf e tcr ia" 'has  had  a  drastic  cut  in  its 
sup;ar  r atioTT  biTcailse  sugar"  supplies  are  lov/er  than  at  any  time  since  the  begin- 
ning of  the  Yvar,  In  fact,  your  cafeteria's  sugar  ration  amounts  to  approxi- 
mately 1  tablespoon  pc  r  meal  for  each  worKcr,  That  must  be  stretched  for  bak- 
in  g  a nd  be vc  r a  ge  s , 

'.Then  you  us:v  a  heaping  teaspoonfi;l  or  tv/c  in  ycur,  coffee,  the  pastry  cook  has 
less  for  the  favorite  chocolate  cake  cr'rp'ple  pie.  Cooperate  with  your  cafe- 
teria manrger  by  taking  only  a  level  teaspoonful  for  your  beverage.  Stir  the 
sugrr  well  so  it  dissolves  completely,  and  don't  grumble  about  the  managemxnt 
or  the  OPA, 


Help  make  the  cafeteria  service  faster: 

Tj    rFad~thcI  nienu~befof~  you  reach~t*nc''  sc  r\ing '  counter  so  you  can  give 
your  order  pi'omptly« 

2)  Speak  distinctly  when  giving  your  order  to  the  counter  salesgirl, 

3)  Have  your  m.oney  ready  when  you  reach  the  cr shier. 

Help  to  keep  the  dining  room  orderly* 

T)     Return"  your  t'ray  oF' empty  "dTshes  when  this  is  the  custom,,, 
2)     Place  Yjaste  paper  in  the  proper  containers, 

1  KEiiLTH  HINTS 

Green  and  yelloY/  vegetables  and  tomatoes,  fresh  from,  the  gr  rden  provide  pre- 
cious health  protective  vitamins  A  and  C. 

Follow  these  simple  rules  in  hot  Yjeather  if  you  want  to  keep  fit-; 

1)  Drink  plenty  of  water 

2)  Use     salt  liberally  vvith  your  meals» 

3)  Do  not  overheat   at  one  meal, but  eat  more  often,  if  necessary. 


Be  sure  to  include  foods  from  the  Basie  7  food  groups  'in  your  meals  every  day. 
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RUBBER  PLANT  FOLLOWS  "GOOD  Ilt-IGKBOR"  POLICY 

The  Good  Year  Synthetic  Rubber  Co,  at  Torrance,  Cal:«, 
soundly  practices  a  "good  neighbor"  policy  in  oper- 
ating its  cafeteria,  to  the  nutritional  benefit  of 
both  its  own  and  it's  neighbor's  workers* 

The  neighbor  is  the  U.  S.  Rubber  Co,  The  two  plants 
are  in  close  proximity.  This  nakes  it  possible  for 
100  of  the  U,  S.  Rubber  employees  to  join  GoQd  Year 
employees  for  their  on-the-job  meals.  The.  increased 
volume  thus  obtained  helps  the  cafeteria  dietitian- 
manager  feed  workers  from  both  plants  nutritiously  at 
tian-manager  follows  USDA's  "Basic  7"  chart  in  plan 
provide  workers  of  both  planijs  •  with  a  v/ell-balanced  1 


low  prices.  The  dieti- 
ning  food  selections  to 
unch  each  day. 


V.crkers  from  both  plants  have  representation -on  the  cafeteria  advisory  commit- 
tee, which  screens  complaints  about  food  services,  and  aids  the  food  service 
manager  in  solving  cafeteria  problems.  This  practice  has  prevented  little 
complaints  from  becoming  big  cno's,  has  inproved  worker  understanding  of  food 
service  problems  in  war,  and  has  eensistcntly  helped  improve  the  cafeteria 
operations. 


Evidence  of  the  apprec  it.tion  of  the  Workers  from  both  plants  lies  in  the  fact 
thct  90%  of  the  Good  Year  employees,  as  well  as  the  100  U,  S,  Rubber  workers, 
use  the  cafeteria  daily,  and  a  majority  of  both  order  the  complete  lunch* 


POST-l'IaR  INDUSTRIAL  NUTRITION  PROGPJiM  Pi.C0^»NDED 

The  .Food  and  Nutrition  Board  of  the  National  Research  Council,  in  a  resolution 
adopted  late  in  April,  recommended  post-v/ar  continaation  of  the  government's 
nutrition  program  for  industrial  workers.    The  recommendation  points  out: 

"Considerable  progress  has  been  made  in  protecting  t  nd  iniproving  the  dietary 
and  nutritional  status  of  industrial  workers  during  the  war  period.  This  has 
paid  dividends  to  the  country  in  terms  of  health,  morale,  stability,  economy, 
and  production, 

"iiiany  fundamental  problems  are  awaiting  solution.  The  objective  of  the  peace- 
time program  must  be  the  protection  of  the  health  of  the  v;orker  and  his  family. 
A  further  important  gain., would  be  increased  and  steadier  consumption  of  agri- 
cultural products,  particularly  those  of  high  nutriti\>e  vtlue  and  greater  re- 
turns to  the  producer, 

"The  nutrition  program  should  be  integrated  with  other  industrial  hygiene-  and 
medical  programs,  and  should  be  correlated  v/ith  similar  nutrition  programs  for 
other  groups  in  the  community, 

"The  development  of  effective  educational  techniques  and  the  stimulating  and 
sponsoring  of  research  on  food  needs,  food  habits  and  nutritional  status  of 
v>forkers,  comprise  two  of  the  major  components  of  the  peacetime  program.  There 
is  especially  pressing  need  for  reliable  information  on  the  contribution  im- 
proved nutrition  may  make  tov/ard  protection  of  workers  exposed  to  industrial 
hazards .and  adverse  environmental  conditions," 
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Recicrnber  last  spring, « .potatoes  were 
y  a    bit  scarce    for  a    v>/hile  in  some 
Tell,  now  potatoes 


cibunG-arit 


how  J  Farmers  are  coming  through  with  another 
near  record  crop.  USDiv  estimates  (July  l)  the  to- 
tal 19^x5  crop  at  408,034,000  bushels,  compared 
Vifith  -379,436,000  bushels  last  year,  and  575,091,- 
000  bushels  for  the  10-ycar  :verage. 


Of  immediate  concern  is  the  current  new  crop  from  the  inter- 
mediate producing  states,  accounting  for  30,463,000  bushels  of 
the  total.  This  must  be  consumed  to  prevent  waste  of  a  valua- 
ble energy  food  because  intermediate  crop  potatoes  do  not 
store  v\rcll. 

Potatoes ...  in  Group  5  of  the  Basic  Seven  foods,  ..are  a  good 
source  of  certain  vit?tmins  and  minerals.  Kew  potatoes  are 
richer  in  vitam.in  C  than  those  that  have  been  stored  for  a  few 
months.  They  are  an  important  energy  food  and  should  bo  serv- 
ed often, 

Mith  more  than  200  ways  in  vjhich  to  prep':'re  potatoes ,.  .eater- 
outers... and  patrons  of  industrial  caf eter ia s , . .need  never 
tire,  and  will  derive  great  nutritional  benef  it , .  .f  rom  their 
continuous  use. 
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